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Taste extravaganza with Authentic (;hines',e Cuisine
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The design of the Li Xuan Chinese-Restaurant-is the /)@/j/i%cf embodiment of the unique, gorgeous
and classical .()/f‘ient_a/ charm{ This restaurant primarily serves Chinese cuisines at its. magnificent i
and fashionable dining spaces. Besides, our skilled chef teamuse a sirict selection of Daxi's seasonal ‘
ingredients in-combination with a delicate blend of creative ingenuity '(1}][{ cooking skills in order

to deliver delicious gourmet dishes to the guests.
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Unless otherwlse noted, all the beef we usé is prime grade U.S. beef.
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All'dishes containing pork without marking thé country of origin use Taiwan pork.
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We are committed to use (,agc—Frcc Eggs.

- ZREBENI 10% HR#5 2 Additional 10% Service Charge will be required.
- WP EfER . A PIRE B TRER 24k Food ingredients may differ from image shown due to seasonal supplies.
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Allow us to fulfill your every need, want and desire. Simply let us know if you have any special dietary requirements or
allergies and we will happily re-design your dining experience.
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ZURHITERT 3 Days Réservation.in Advance @ BT BERYERRE May-require longer preparation time
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'Bqn’t miss your ehance to earn points

" whenever you.dine at Marriott Bonvoy*®
participating restaurants and bars.
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Fried ched Beef w1th Green Sichuan
Pepper ‘
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Double__ Braised Lamb Chops.
‘with Pineapple Tomato Sauce /2 chops . *
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- Wok frled Shrlmp Balls w1th Pméapple e
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Wok-fried Sichuan Spicy Tofu
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~ Double Braised Pork Spareribs
with Asian Coffee Sauce
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- \.Frled HAKAA Pork Wlth Bean Curd
_1n Cones '
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Deep frled Pork Intestmes w1th Savory

Sauce | Imllan Pork Intestines
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- Crispy Fried Giant Oyst¢r With 72 3 e
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Crispy Roasted Duck Three Courses $2,880

E HREREIE I =12 @ @

l] Fi FZHE Slices of Roasted Duck
HRE [ AR ) SNBSS

Pancakes / Green Onion / Cucumber / Sweet Bean Sauce

: 432 | 4 Choices of 2
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Crispy fried Duck Bones with Garlic and Chili

BERRE
Wok-fried Duck Bones with Spices

SR RIS RA
Sauteed Minced Duck with Dried Radish Wrap in Lettuce

[l E RN A
Duck bone soup with tofu and Chinese pickled cabbage
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A EEH N @@ @ $7,800

Crispy Suckling Pig

Rk kP @ $780

Combination Barbecued Platter

5%#E2 | 5 Choices of 2
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Crispy Roasted Duck  Crispy Roasted Goose = Crispy Roasted Pork Belly
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Poached Chicken Leg with Soy Sauce Cantonese Barbecued Pork

I 0 I i o P 5 $680
Crispy Roasted Goose

U Hig e e A Ak $580
Crispy Roasted Duck

W B BB @ $580
Crispy Roasted Pork Belly

Boi B it £ e $520
Poached Chicken Leg with Soy Sauce

EIEEHIYE @ $520

Cantonese Barbecued Pork




Select Seafood
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Steamed Oil Poached Steamed with Plum and Date Steamed with Thai-styled

RIS @

Lobster I {8 Current Price

Steamed with Garlic and Vermicelli Crispy fried with Garlic and Chili Fried with chili sauce

L& | B E

Poached with Superior Broth Wok-fried with preserved soya bean sauce

REBR O

Tiger Groupers W4 {E Current Price
A | i b2 | H | JTTR
Steamed Qil Poached Cantonese Sichuan Chilies

THEEEEREA 0. © @
Poached New Zealand Giant Abalone $3880
with Champaign Mushroom Supreme Broth | 4-6 persons

Table Service

i IRk @

Wok-fried Prawns and Scallop $780
XO# H
XO Sauce Light

TR e @

PraWIlS | 4pes $680
L& it il 7

Poached with Superior Broth Crispy fried with Garlic and Chili

Bl E LRI

Wok-fried with preserved soya bean sauce Fried with chili sauce

WAL 33 20 G

Steamed with Garlic and Vermicelli

TR A @

Abalone | picce 3520
Wok-fried Steamed with Garlic and Ver micelli
U

Fried with Salt and Pepper
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Marinated Ayu Fish with Savory Sauce

b L] o - 107

Shredded Chicken with Sesame Dressing

EREHEHRE
Marinated Jelly Fish and
Black Fungus in Aged Vinegar

£ B 7 2 v JEUTG
Chicken Feet with Chinese Wine

SNRER/NEN @

Marinated Tomato with Plum Sauce

LRI S E3EEY

Marinated Fish Skin with Vinegar

LB B @
Golden Pickle Cabbage

$380
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Crispy Fried Chicken 31,380

TAERDHET @ @
Fried Chicken with Dry Chili

EEAIN [ R

Truffle Beef / Shrimp Scramble Egg

B E @

Fried Egg with Shrimp and Radish

2 Half
3780
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EEANEET @ @ 1,580

Braised Straw-Wrapped Beef Short Rib

H 8 E A A $680

Poached Beef with Scallions

REEWPEAN @ $680

Stir-fried Beef with Oyster Sauce

BULER R @ $580
Wok-fried Pork Spareribs
with Age Vinegar

EIZEE L IEN @ @ $560

Fried Pork and Pineapple
with Sweet and Sour Sauce

PGP =P - @ $520

Deep-fried Pork Intestines and
Green Beans | Italian Pork Intestines
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Braised Seafood with Crab Roe
and Egg Tofu

T ERENEGE

Fried Giant Grouper with Bean
Curd Clay Pot

Wi £ R S B
Wok-fried Tofu with Chicken
and Salty Fish

JIREGRE @ @

Wok-fried Sichuan Spicy Tofu

ItHFELHRTE ®
Wok-fried Shiitake Mushroom
with Bamboo Fungus and Tofu (veg)

$680






MHEERIRES o0 @ @ $1,980
Double-boiled Chicken Soup with
Matsutake Mushroom | 6 persons

JmJuFLE | 4% | Extra Abalone | 4pcs 32,680

TEIBERIAN L | & @ $680
Double-boiled Fish Maw with
Whelk and Coconut | per Person

S RESS | an 5680
Double-boiled Grass Jelly Chicken Soup | 4 persons
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RIGHEfEE @ $580
Madame Sung Fish Soup with Sea Bass




HEEAE T w @ $580
Stewed Meatball Pork in Double-boiled
ChiCken Soup | Per Person

B RUSHE |« $380
Dark Garlic and Fish Maw Chicken Soup | per person

ERIRE RS« @ @ 8380
BUddha Jump Over The Waﬂ | Per Person

JnELR: SLFLEf | Extra Abalone $580
EHBEXOEE 0 ® $360

Fungus and Water Shield Vegetarian Soup | per person
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TFERBEAPIER @ $580

Fried Asparagus and Crab
with Supreme Broth

BT R AR T @ $480
Fried Luffa with Mushroom and Ginkgo

RAIENEE @ $480

Fried Green Bean with Petite Fish in Pancake
[ff 43R ZERE | Served with 4 Pieces Pancake

EHHPLAR ® $480
Wok-fried Black Fungus with
Assorted Vegetables

7 Hii If R $360

Seasonal Vegetables

Hb I3 PR AL (=]
Sweet Potato Leaves Broccoli Cabbage
IERESE e [
Baby Chinese Cabbage Chinese Kale Amaranth
H T HEEH +%

Wok-fried with Garlic Oyster Sauce Poached




RPET-FH KK 1460 $1280
Rice Noodle Soup with Giant Grouper | 4-6 persons J}:, N

7 b s TP ER $680
Fried Rice with Leek and Mullet Roe

fRALE DR @ $580

Fried Rice with Seafood Supreme Sauce EE—_

BEXEDEL ® @ $520 *
Fried Rice with Seafood and b
Barbecued Pork j'\‘/\

NP $520
E-Fu Noodles with Mushroom
and Truffle Paste

fuzp R AN @ $520

Seafood and Pork Congee with
Abalone and Century Egg

SOJPOON % 221y PaLiy
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E | 7R UL S TIb i $420
Flat Rice Noodles with Beef
and Yellow Chive



A P e i $360
Beef Scallion Roll
BN —4&Y)48E | One roll cut in 4 pieces

AKRE G @ $360

Fried Dough Rice Roll

wng wig

B Fe $360

Steamed Rice Roll with Beef
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FEEAREE® $360
Steamed Pork Tendon with Rice Crust

SRRt @ $280

Steamed Rice Roll with Shrimp

YXEZR G @ $280
Steamed Rice Roll with
Barbecued Pork

IR oA @ @ $280

Steamed Shrimp Dumplings | 3pcs

HEMES A 9@ $280

Steamed Abalone Shu Mat |3pes

THRELR v @@ 8280

Scallop Pumpkin Dumpling | 3pcs




MBELLR @ 5260
Steamed Vegetarian Dumplings

IREL K AR @ $260
Deep-fried Dumplings with
Pork and Mushrooms

IR @ $260
Steamed Seafood and Leek Dumplings

H L ZE Bk $260

Crispy Radish Pastry

NS $260
Crispy Truffle Chicken Spring Roll

BRIRR B i @ $260
Deep-fried Bean Curd Rolls with
Shrimp and Yellow Garlic Chive

EFUREE 200 @ 8220

Steamed Barbecued Pork Buns |2pcs

ZHEEUT @ $220

Steamed Chicken Feet with Chili Sauce

kR @ @ $200

Pan-Fried Turnip Cakes with
Cantonese Sausage
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MR B RS @ | $980
Sweetened Coconut Milk N
with Edlble Bird’S Nest | per Person

PR EAE aam @ 8780
‘A la Minutes Hand Made Tofu Pudding

AL B G | AT | S | B

Red Bean, Tapioca, Peanuts, Green Bean, Frog Ovaries,

Ginger Juice, Dark Sugar Syrup | 4 Persons -

ALEBEZ ) © D T

< Sweetened Red Dates Soup with

Frog O\/al‘ie Per Person

EEBRE w © , $280

Tapioca Egg Milk Custard with
Dark Sugar Syrupspes

TRE

T 2 @ a0
Sweetened Sesame Soup | per erson :

BEHE w© i ' 5220

Pomelo and Sago Rice in Mango Syrup | et person

HERIWE sa '$220
Steamed Buns Stuffed with

_ Salty Egg Yolk Butter |3pcs

TR s =

_ Steamed Buns With Sweetefied Sesame | 3pes

TEAEERS a0 o g

. 'Egg Milk Peanuts Roll | 3pes
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A Glass

i 1 5+ SQUEEZED JUICE

: Wétermelon_ :

. K SODAS

% Jug

W $250
Orange $800
Figihnl - $250
Grapefruit : ; $800
PRI $250
$800

i Can

iR A 1000ml
+Perrier 1000ml ‘

[EEE S $180
Pepst - :
+E $180
7-UP
7J( WATER Jiti Bottle
k2 1000m1 $230
Evian ‘_1 000ml :
$230
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$4.500

$3,600

$3,300

$1,800

$1,600

$1,400

$200
$200

$200

$180

$300

$350

$320
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Hakka Bitter Orange Tea

EERNE 8120
‘Jasmine Tea e : il
Ry s

n Pouchong.Tea

PERALE s
- Ruby Black Tea | Fa

e R EE $90
Jin Xuan Tea

i HRR ? ' $90
Pu'er Tea :

1 K S $90

~ Tieguanyin Oolong Tea

R EANE e $90

‘Oriental Beauty Tea

AR R ARSI S DU M -

The restaurant provides tea service and charges for tea:of each person.
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